Welcome to Malee Thai
Starters
1

Satay Goong
Tiger prawns on skewers, marinated with fine herbs and served with sauces

£6.55

2

Satay Gai
Fillet of chicken breast on skewers, marinated with fine herbs and served with sauces

£6.35

3

Khanom Jeeb
Dim Sum filled with pork, prawn, bamboo shoots and water chestnuts.
Steamed and with served black sweet sauce

£6.55

Poh Pia Tord
Crispy deep fried Thai spring rolls, stuffed with minced chicken and vegetables,
served with a plum sauce

£6.55

Gai Hor Bai Tuey
Chicken prepared with sesame oil and wrapped in panda leaves. Deep fried and
served with a black soya sauce

£6.25

6

Malee Tem Pu Ra
Deep fried king prawns in batter, served with plum sauce

£6.55

7

Malee Hom Pla
Deep fried king prawns wrapped in rice papers with chilli in plum sauce

£6.55

8

Tord Mun Pah
Deep fried spicy fishcakes Thai style, served with peanut sauce, cucumber,
chilli and plum sauce

£6.55

9

Kha Nom Pang Na Goong
Minced chicken with king prawns in fine herbs on fried toast served with dressing

£6.55

10

Pla Muek Won Tord
Deep fried squid ring in batter served with a chilli sauce

£6.55

11

Hoy Johw
Crab meat mixed with pork wrapped in bean curd skins & plum sauce

£6.55

12

Garm Poo Choup Pang Tord
Deep fried crab claws served with plum sauce

£6.55

13

Ruam Malee (Ideal to share for two people)
Prawns wrapped in rice paper, Thai style fish cake, Crab meat mixed with chicken
rolled in bean curd skin, deep fried crab claws with sauces

£16.50

Malee Thong Basket (Ideal to share for two people)
Chicken satay, Thai spring rolls, prawns mixed with chicken on toast & prawns
in batter with sauces

£16.30

4

5

14

Soups
15

Gaeng Jued Ruam Talay
Mixed seafood soup with vegetables and fine herbs

£6.75

16

Gaeng Jued Thai Style
Mixed chicken soup with potatoes, spring onions and tomatoes

£5.75

17

Tom Yang Gai (hot and spicy)
Chicken soup with galingale, lemon grass, coriander and fresh chilli lime juice

£5.75

18

Tom Yam Goong (spicy)
Prawn soup with galin gale, lemon grass, coriander and fresh chilli lime juice

£6.25

19

Poh Taex (spicy)
Mixed seafood soup with galingale, lemon grass, coriander and fresh chilli lime juice

£6.25

20

Tom Kha Gai (medium)
Chicken soup with galingale, coriander, and coconut milk

£5.75

21

Tom Kha Goong (medium)
Prawns with galingale, coriander and coconut milk

£6.25

22

Tom Kha Talay (medium)
Mixed seafood soup with galingale, coriander and coconut milk

£6.75

Thai Spicy Salads (cold dishes)
23

Yam Neua Gang (hot and Spicy)
Spicy beef salad Thai style with fresh herbs, coriander, chilly lime juice

£12.75

24

Yam Moo Gang (hot and spicy)
Spicy pork salad Thai style with fresh herbs, coriander & chilli lime juice

£10.40

25

Yam Pla Meuk (hot and spicy)
Squid salad Thai style with fresh herbs, coriander and chilli lime juice

£10.40

26

Yam Talay Ruam (hot and spicy)
Spicy mixed seafood salad Thai style with fresh herbs & chilli lime juice

£11.90

Curry Dishes
Gaeng Kiew Waan Goong (medium hot)
King prawns green curry with coconut milk, aubergine, chillies, kaffir,
lime and sweet basil leaves

£12.45

Gaeng Kiew Waan Gai (medium Hot)
Chicken green curry with coconut milk, aubergine, chillies bamboo shoots,
Kaffir, lime and sweet basil leaves

£10.65

Gaeng Kiew Waan Neua (medium hot)
Beef green curry with coconut milk, aubergine, chillies, bamboo shoots,
kaffir, lime and sweet basil leaves

£11.45

30

Gaeng Saparod Good (medium hot)
King prawns red curry with pineapple coconut milk, chillies, kaffir & lime

£12.45

31

Gaeng Phet Gai (hot and spicy)
Chicken red curry with bamboo shoots, coconut milk, chillies, kaffir, lime,
basil leaves and aubergines

£10.80

27

28

29

32

Gaeng Phet Ped Yang (hot and spicy)
Roast duck red curry with tomatoes, coconut milk, kaffir, lime and basil

£12.90

33

Pa Naeng Goong (hot and spicy)
Prawns in panaeng curry, special rich flavour of curry cooked with coconut milk,
kaffir, lime and chillies

£12.90

Pa Naeng Gai (hot and spicy)
Chicken in panaeng curry, special rich flavour of curry cooked with coconut milk,
kaffir, lime and chillies

£10.80

Pa Naeng Neua (spicy hot)
Beef in panaeng curry, special rich flavour of curry cooked with coconut milk,
kaffir, lime and chillies

£10.90

Gaeng Massaman Gai (medium hot)
Special flavour curry, with chicken, cloves, nutmeg, cinnamon,
potatoes and coconut milk

£10.80

34

35

36

Chicken and Duck Dishes
37

Chicken Volcano
Whole chicken marinated and roasted, served with vegetables on
a hot chicken tray and delivered to your table flaming

£10.90

38

Gai Pad Khao Phod
Stir fried chicken with baby corn, Fine beans, mushrooms, red & green peppers

£9.60

39

Gai Pad Khing
Stir fried chicken with fresh ginger, black mushrooms, and spring onions

£9.60

40

Gai Pad Priew Waan
Sweet and sour chicken Thai style with vegetables

£9.60

41

Gai Pad Med Mamuang
Stir fried chicken with slightly sweet soy sauce, cashew nuts,
spring onions and carrots

£9.60

42

Gai Pad Kra Prao (hot and spicy)
Stir fried chicken with fresh basil leaves, chillies, and spring onions

£9.60

43

Gai Pad Prig Khing (hot and spicy)
Stir fried chicken with French beans and red curry paste & kaffir leaves

£9.60

44

Ped Ma Kham
Roasted duck served on crispy rice noodles with Thai tamarind sauce

£12.90

45

Ped Pad Phed Sappa Rod (hot and spicy)
Stir fried roast duck with spicy flavours and pineapple

£12.90

Beef Dishes
46

Neua Pad Nam Mun Hoi
Stir fried beef with oyster sauce mushrooms broccoli and spring onions

£10.95

47

Neua Pad Khing
Stir fried beef with fresh ginger, black mushrooms, and spring onions

£10.95

48

Neua A-Roy
Stir fried marinated beef with vegetables

£10.95

49

Neua Pad Priew Waan
Sweet and sour beef Thai style with vegetables

£10.95

50

Neua Pad Kra Prao (hot and spicy)

51

Stir fried beef with fresh basil leaves, spring onion and chillies

£10.95

Tiger Cry
Slices of sirloin, served sizzling on a bed of vegetables with a Thai sauce

£12.75

Pork Dishes
52

Moo Tord Kra Tiem Prig Thaidem
Sliced fillet of pork fried with garlic and black peppers

£9.55

53

Moo Pad Khing
Stir fried pork with fresh ginger and spring onions and black mushrooms

£9.55

54

Moo Pad Prig Khing (hot and spicy)
Stir fried pork with fresh beans, red curry paste, kaffir and lime

£9.55

55

Moo Pad Prig Waan
Sweet and sour pork Thai style with vegetables

£9.55

56

Moo Pad Kra prao (hot and spicy)
Stir fried pork with fresh basil leaves, chillies and spring onions

£9.55

57

Seekrong Moo Ob Sapparod
Pork spare ribs baked in a sweet and sour sauce with pineapple

£9.55

Seafood and Fish Dishes
58

Goong Tord Kra Tiem Prig Thai Dam
Fried king prawns with garlic and black pepper

£12.45

59

Goong Pad Priew Waan
Sweet and sour prawns Thai style with vegetables

£12.45

60

Goong Pad Broccolis
Stir fried prawns with fresh broccoli, red and green peppers

£12.45

61

Goong Pad Kra Prao (hot and spicy)
Stir fried Prawns with basil leaves, chillies and spring onions

£12.45

62

Goong Pad Pong Garee
Stir fried prawns with celery, chillies in cream roasted curry powder

£12.45

63

Goong Pad Haeng (medium hot)
Prawns in a thin batter, fried with garlic, salt, onions and chilli sauce

£12.45

64

Goong Garmpoo
Stir fried prawns and crab claws with fresh ginger, celery & spring onions

£12.95

65

Garm Poo Pad Pong Garee
Stir fried crab claws with celery; chillies in cream roasted curry paste & powder

£13.95

66

Poo Nim Pad Haeng ( medium hot)
Soft shell crab in very thin batter, fried with garlic, chillies & onions

£13.95

67

Pla Muek Tord Kar Tiem Prig Thai Dam
Fried squid with garlic and black peppers

£12.95

68

Pla Muek Pad Haeng (medium Hot)
Squid in very thin batter fried with garlic, chillies and spring onions

£12.45

69

Pla Muek Kraprao (hot and spicy)
Stir fried squid with fresh basil leaves, chillies and onions

£12.45

70

Pad Reua Poh (hot and spicy)
Stir Fried mixed seafood with mushrooms, onions, green and red peppers,
celery and ginger

£13.95

71

Pla Pad Priew Waan (in batter)
Sweet and sour Red Snapper fillets with vegetables

£12.95

72

Pla tord Kar Time Prig Thai Dam
Fried Red Snapper fillets with garlic and black pepper

£12.95

73

Pla Joean
Deep fried Nile Perch with fresh ginger spring onions and tamarind sauce

£12.95

74

Pla Tord Rahd Prig (medium Hot)
Deep fried Tuna loin with garlic, coriander, chillies, lime & soy sauce

£12.95

75

Pla Nueng (25 minutes to cook)
Steamed whole Sea Bass with ginger, coriander, spring onion, celery,
sesame oil and a white wine sauce

£17.95

Hoy Shells Pad Phed (hot and spicy)
Stir fried spicy scallops with coconut milk, green peppers, aubergine and chillies

£13.95

76

Noodle Dishes
77

Pad Thai
Special fried rice noodles with eggs, prawns, chicken, bean sprouts and tamarind sauce £10.60

78

Pad See-ew
Fried rice noodles with prawns, eggs, and vegetables

£10.60

79

Pad Guaey Tiew Khee Mao
Fried rice noodles with chicken, chillies, vegetables and basil leaves

£10.60

80

Ba Mee Pad Khai
Plain fried egg noodles with bean sprouts, spring onions and carrots

£6.95

Vegetable Dishes
81

Pad Pak Ruam
Stir fried mixed vegetables with oyster Sauce

£6.55

82

Pad Tua Ngok
Stir fried bean sprouts with oyster sauce

£6.55

83

Pad Tua Sai Khai
Stir fried French beans with egg, and soy sauce

£6.55

Rice Dishes
84

Khao Suoey
Plain steamed rice

£2.85

85

Khao Goon
Half milled rice (red rice)

£2.95

86

Khao Pad Khai
Fried rice with egg and green peas

£4.70

87

Khao Pad Sapparod
Fried rice Thai style with chicken pineapple and curry powder

£10.20

88

Kha Pad Sie Se
Four colour fried rice with chicken and prawns

£10.20

89

Kha Pad Goong
Fried rice with eggs, prawns and soy sauce

£10.20

Vegetarian Selection - Starters
90

Tord Maankhao Phad
Deep fried sweet corn cake with pepper in batter & plum sauce

£6.25

91

Pak Tem Pu Ra
Deep fried vegetables in batter served with a plum sauce

£6.25

92

Poh Pia Jay
Deep fried vegetable spring rolls Thai style served with plum sauce

£6.25

93

Yam Hed (cold salad hot and spicy)
Fresh mushroom salad with lime juice and chilli sauce

£6.25

94

Tom Yahm Hed (hot spicy soup)
Spicy mushroom soup with lemon grass coriander, lime juice and chillies

£5.80

95

Tom Kha Hed (medium spicy soup)
Mushroom soup with Galangal, coconut milk and coriander

£5.80

Vegetarian Selection – Main
96

Pad Med Ma Muang Jay
Stir fried mixed vegetables with cashew nuts, dried chillies & soy sauce

£9.20

97

Pad Priew Waan Pak
Sweet and sour vegetables with bean curd

£9.20

98

Khao Pad Jay
Fried rice with eggs and mixed vegetables

£9.20

99

Pad Thai Jay
Fried rice noodles with eggs, bean sprouts, spring onions & peanuts

£9.20

100 Pad See-ew Jay
Fried wide rice noodles with vegetables

£9.20

101 Gaeng Kiew Waan Pak (medium hot)
Vegetable green curry

£9.20

102 Gaeng Phed Pak
Vegetable red curry

£9.20

Set Menu Vegetarian – for two or more
£22.40 per person – Four courses
Vegetarian Basket
Mixed Vegetarian basket – deep fried sweet corn cakes, deep fried vegetables in batter, vegetable
spring rolls served with a selection of sauces
Gaeng Kiew Waan Pak
Vegetable green curry with coconut milk
Pad Priew Waan Pak
Sweet and sour vegetable bean curds
Pad Med Ma Muang Jay
Stir fried mixed vegetables with cashew nuts, dried chillies, spring onions and soy sauce
Khao Suoey – Khao Pad Khai
Plain steamed rice or fried rice with eggs and green peas
Dessert
Dessert of your choice from the dessert menu
Tea or Coffee

Set Menu – for two or more
£25.70 per person – Five courses
Malee Thong Basket
Mixed starter in a basket – Spring rolls, prawn with chicken spread on toast, prawns tempura,
chicken satay served with a selection of sauces
Tom Yam Gai
Spicy chicken soup with lemon grass, chillies, coriander and lime juice
Or
Gaeng Jued Thai Style – Soup
Mixed chicken soup with potatoes, spring onions and tomatoes
Gaeng Khiew Waan Gai
Chicken green curry with coconut milk, aubergine, chillies and sweet basil leaves
Pad Priew Waan Neua
Sweet and sour beef Thai style with vegetables
Goong Pad Broccoli
Stir Fried prawns with broccolis, red and green peppers
Ba Mee Pad Khai
Plain fried noodles with bean sprouts, spring onion and carrots
Khao Pad Khai – Khao Suoey
Fried rice with eggs and green peas or plain steamed rice
Dessert
Dessert of your choice from the dessert menu
Tea or Coffee

Set Menu – for two or more
£37.40 per person – Five courses
Ruam Malee Thong Basket
Mixed seafood – prawns wrapped in rice paper, Thai style fish cakes, crab meat mixed with
chicken rolls in bean curd skin, deep fried crab claws with combination and peanut sauce
Poh Taek – Tom Kha Goong
Spicy mixed seafood soup with lemon grass, basil leaves, lime juice or prawn soup
with galingale and coconut milk
Tiger Cry
Slices of sirloin served sizzling on a bed of vegetables and Thai sauce
Gai Pad Med Mamuang
Stir fried chicken with slightly sweet soy sauce, cashew nuts, spring onions and mushrooms
Pla Tord Rahd Prig
Deep fried Tuna loin with garlic, coriander, chillies, lime juice and soy sauce
Pad Thai
Fried wide rice noodles with prawns, chicken, ground peanut and tamarind sauce
Khao Pad Khai – Khao Souey
Plain fried rice with eggs and green peas or plain steamed rice
Dessert
Dessert of your choice from the dessert menu
Tea or Coffee

We sincerely hope you enjoy your meal.

